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survival of E. coliOQ157:H7, 105. 
Fumonisin, 
detection methods comparison, 666. 
in beer, 1379. 
Fungi, 
distribution measured by membrane filters, 1038. 
Fusarium culture in corn, fumonisin production, 666. 
in 
cereal flakes, media comparison, 809. 
commercial popcorn, 1014. 
honey, 515. 
Ledén cheese, 998. 
salts processed cheddar cheese, 54. 
sunflower seeds, 1133. 
inhibition by 
garlic extracts, 322. 
irradiation, 197. 
oregano and thyme, 81. 
inoculum and growth of mycotoxigenic molds, 430. 
on 
naturally fermented sausages, 426. 
raw dry sausages, protective cultures, 817. 
vegetables in salad bars, 683. 
quality of popcorn stored in high temperature and 
humidity, 1018. 
rapid detection methods, 1389. 
spectra in relation to plating medium, 661. 
water relations of A. flavus, 86. 
Fungicide, iprodione treated wet corn, 673. 
Fusarium, 
growth in corn culture and fumonisin production, 666. 
in 
cereal flakes, 809. 
commercial popcorn, 1014. 
popcorn stored in high temperature and humidity, 
1018. 
inhibition by essential oil of Origanum syriacum, 1147. 
inoculum and growth of mycotoxigienic molds, 430. 
Garlic extract, antimycotic activity, 322. 
Gas chromatography, 
cellular fatty acids for bacteria identification, 1234. 
Gene-Trak colorimetric probe assay for Salmonelia, 
1069. 
Giardia, foodborne diseases emergence and persis- 
tence, 696. 
Gloves, transmission of virus during food preparation, 
1150. 
Glucose, glucose oxidase inhibit bacteria, 273. 
Glutamic-oxaloacetic transaminase activity, in cooked 
beef, 686. 
Gompertz equation, model of Listeria survival, 946. 
Grains, 
determination of aldicarb, 217. 
preservation using oregano and thyme, 81. 
production of penicillic acid by A. ochraceus, 519. 
Guillain-Barré syndrome, linked to C. jejuni, 1153. 
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HACCP risk assessment, bioluminescence, 551, 764, 
| 770, 776. 

Hand trimming, decontamination of 
| beef, 984, 990. 
beef brisket adipose tissue, 899. 
| Heat 

end-point-temperature indicator for cooked beef, 686. 
: inactivation of 
: C. botulinum 
effect of sodium chloride on recovery, 813. 
: in Sous-Vide product, 229. 
Flavobacterium and removal of aflatoxin B,, 91. 
Listeria 
in 
ground pork with and without soy hulls, 573. 
hot smoked mussels, D value, 604. 

on stainless steel, 251. 

Vibrio, role of chitin in thermoprotection, 513. 

Yeasts with hydrostatic pressure and acidity, 301. 
increased thermostability of Bacillus in milk, 443. 
injury of 

bacterial spores, recovery media, 421. 

E. coli, recovery media evaluation, 357. 

Listeria, recovery method, 29, 244, 410. 
penetration rates of liquid in metal containers, 108. 
processing, 

beef, survival of foot-mouth disease virus, 165. 

drying of asparagus, 804. 

microwave inactivation of Listeria in shrimp, 742. 

theoretical evaluation of kinetics, 39. 
reduce bacterial loads in mussels, 509. 
resistance of 

Bacillus, 239, 1206. 

bacteria on seafood products, 49. 

C. botulinum spores, 758. 

C. sporogenes spores, 656. 

Listeria, 

and Salmonella in liquid egg yolk, 960. 
Gompertz equation model, 946. 
in liquid egg products, 1211. 
scalding of chicken carcassess, 689. 
spray drying of bulk starter, 

death kinetics of L. bulgaricus, 934. 

treated milk, kinetics of HMF formation, 310. 
UHT of milk and high hydrostatic pressure, 524. 
Hepatitis A virus, detection method, 1357. 
High pressured fluid extraction, for aflatoxin, 800. 
Honey, 
acaricide residues, methods and levels found, 449. 
fermentation problem, 515. 
nonacaricide pesticide residues, 1271. 
Hot sauce, no elimination of Vibrio in oysters, 441. 
HPLC, 
analyses of sulfadimethoxine in salmon, 678. 
detection of fumonisin, 666. 
Hydrogen peroxide, chemical migration from packaging, 

170. 

Hydrophobicity, effect on adhesion, 1034. 
Hydrostatic pressure, inhibits 
vegetative pathogens, 524. 





yeasts, 301. 
Hydroxymethyl-furfural, in heat treated milk, 310. 
IAMFES/J. Food Protection 
announcement of developing scientists award, 1047. 
annual meeting preliminary program, 455, 579. 
annual meeting registration forms, 464, 590, 709. 
booklet forms, 224. 
call for papers for annual meeting, 1045, 11771. 
erratum, 108, 217, 448, 660, 817, 820, 1135. 
judging criteria for developing scientist awards 
competitions, 
1046, 1048, 1174. 
membership application forms, 120, 223, 467, 1051. 
policy on commercialism, 1049, 1175. 
statement of ownership, 558. 
workshops registration form, 710. 
Ice cream, enumeration of Listeria, 733. 
Immune response, of piglets fed with lactic acid bacte- 
ria, 1369. 
immunoaffinity column, 
analysis of fumonisins, 1379. 
rapid detection of molds, 1389. 
Immunoassays, 
detection of species substitution in meat products, 
555. 
Immunocytochemical localization of fumonisin i in 
Fusarium, 666. 
Immunoglobulin G, in raw bovine milk, viral inhibitor, 
434. 
Immunological method, dip-stick test for Salmonella, 
1023. 
Immunomagnetic separation, rapid detection for E. coli, P 
7. 
Immunosorbent assay for detection of fumonisin, 666. 
Inoculum volume, 
effect on radiosensitivity of Listeria, 748. 
infleunce on growth of mycotoxigenic molds, 430. 
Iprodione, treated wet corn, 673. 
Iron, enhance the recovery of Salmonella, 268. 
Irradiated food, 
consumer attitudes, 175, 193. 
current status, 186. 
FDA regulation, 209. 
inactivation of 
food-borne microorganisms, 197. 
microbiological and other qualities of Sous-Vide 
chicken, 497. 
strategies for communication, 213. 
survival of Salmonella, 490. 
vacuum-canned meat, 752. 
Irradiation of Listeria, 
effect of temperature and cell concentrations, 748. 
Juice, acidophilic Bacillus from shelf-stable products, 
319. 
Kimchi, Listeria growth, 1215. 
Lactates, survival of Listeria in cottage cheese, 128. 
Lactic Acid Bacteria, 
biogenic amines in vacuum-packaged fresh beef, 
284. 
Causing ropiness in cider, 76. 
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controls Gram-negative bacteria in catfish fillets, 639. 
culturing with rumen fluid-based media, 361. 
effects of salts in cheddar cheese, 54, 62. 
fed to piglets, 1369. 
fructooligosaccharide utilization, 1192. 
identification using GC of cellular fatty acids, 1234. 
in 
BAT-type fermented milk products, 71. 
Chinese-style sausage, 1227. 
Ledn cheese, 998. 
natural whey cultures for Argentinian hard-cheese, 
796. 
inhibited by nisaplin in salad dressing, 1109. 
inhibits 
aflatoxigenic molds, a review, 1275. 
Listeria, 256, 737. 
lack of antagonistic effect from Pseudomonas, 1340. 
recovery on petrifilm, 316. 
Lactobacillus, inhibits A. flavus, 1249. 
Lactobacillus bulgaricus, spray drying death kinetics, 
934. 
Lactococcus, homemade cheeses, 1118. 


Lactococcus /actis, inhibits bacteria in catfish fillets, 639. 


Lactoperoxidase system, goats’ milk, 1136. 
Lamb carcasses, 


prevalence of foodborne pathogens and 
psychrotrophs, 1183. 


visible contamination and implications for HACCP, 
776. 


Lead, in human and bovine milk, 305. 
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hot smoked mussels, 604. 
Kimchi fermentation, 1215. 
milk silage, 879. 
naturally modified fat cheese, 132. 
Queso Blanco type of cheese, 737. 
raw meats, 943. 
raw milk in Mexico, 1139. 
refrigerated fresh blue crab meat, 1219. 
retail foods in the United Arab Emirates, 102. 
vacuum-packaged beef, 398. 
inhibition by 
Bacillus and Sporolactobacillus, 570. 
bacteriocins from Carnobacterium, 256. 
high hydrostatic pressure, 524. 
irradiation, 197, 497, 748. 
microwave cooking of shrimp, 742. 
Salmide, 535. _ 
siderophores from Pseudomonas, 1340. 
isolation method comparison, 404. 
listeriolysin O production, 1314. 
plasmids and virulence, 955. 
repair of injury, 410. 
resistance to nisin, 416. 
sources of contamination in poultry processing plant, 
1320. 
survival model, modified Gompertz equation, 946. 
thermal resistance, in liquid egg, 960, 1211. 
typing by random amplification of polymorphic DNA, 
609. 


Listeria seeligeri, enumeration in foods, 733. 
Listeriolysin O, 

secretion affected by salts of organic acids, 1314. 
Lysine, loss in heat-treated milk, 310. 
Lysis, food-borne pathogens by Bdellovibrio, 160. 
Magainin peptides, inactivation of food-borne patho- 
inhibition by E. faecium, 621. gens, 381. 

enumeration in foods, 733. Maillard reaction, kinetic study of HMF in heated milk, 

mixed with L. monocytogenes in crabmeat, 1268. 310. 
Listeria monocytogenes, 

biofilm formation on stainless steel, 24. 


Lentils, effect of light during soaking, 692. 
Leuconostoc, in Leén cheese, 998. 

Light, effect on soaking lentils, 692. 
Liquids, heat penetration, 108. 

Listeria innocua, 


Maize, resistance to aflatoxin production, 296. 
Mayonnaise, 


decontamination of chicken skin, 19. 
destruction 
by bacteriocin from E. faecium, 890. 
in ground pork with and without soy hulls, 573. 
on stainless steel with monolaurin and heat, 251. 
detection 
by polymerase chain reaction assay, 614. 
for heat-injured cells, 29, 244. 
in foods, 733. 
method comparison, 1083. 
using less hazardous enrichment broth, 1263. 
food-borne diseases emergence and persistence, 
696. 
identification, multiplex PCR method, 867. 
in 
blue crab meat, 1268. 
cold-smoked fishery products and processing 
plants, 502. 
cottage cheese, 128. 
foods, 733. 


antimicrobial effect of sorbate and benzoate, 1257. 


survival of E. coli0157:H7, 13, 1059. 


Meats, 


antimicrobial residues, Charm Farm Test, 1129. 
Chinese-style sausage, 1227. 
chlorine spray to reduce fecal contamination, 1294. 
contamination of 
beef carcasses, 1065. 
pork carcasses, 993. 
decontamination by trimming and spray washing for 
beef, 984, 990. 
beef brisket adipose tissue, 899. 
dehairing and visual cleanliness of beef carcasses, 
1297. 
detection of 
Listeria in raw meats, methodology, 943. 
species substitution using immunoassays, 555. 
end-point-temperature of cooked beef, 686. 
E. coliO157:H7, detection and recovery, 597. 
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foodborne pathogens on lamb carcasses, 1183. 
generation times and modeling of C. perfringens, 
1303. 

Herpes virus transfered to ham, 1150. 

irradiation of vacuum-canned meat, 752. 

Listeria 

in retail foods in the United Arab Emirates, 102. 
thermal destruction in ground pork, 573. 
microbial quality of beef carcasses, 633. 
model for bacteria inhibition during sausage curing, 
1345. 

molds as protective cultures for dry sausages, 817. 

mycoflora on naturally fermented sausages, 426. 

sauce product, inhibition of C. botulinum, 229. 

shelf life of Moroccan cooked sausage, 182, 820. 

spoilage 

trimming and washing of beef carcasses, 1114. 

visible contamination of lamb carcasses, 776. 
Metal containers, heat penetration of liquids, 108. 
Metalochlorophyllic complex, green staining olives, 564. 
Methiocarb, determination by HPLC, 217. 

Mexico, 

Listeria in raw milk, 1139. 

Salmonellosis and consumption of chocolate, 478. 
Microbiological quality control, three-class plans, 784. 
Micrococcaceae, in Leén cheese, 998. 

Micrococcus luteus, inhibition in liquid whole egg, 273. 
Micrococcus radiodurans, inhibition by irradiation, 197. 
Micrococcus varians, on seafood products, 49. 
Microdochium, inoculum and growth of mycotoxigenic 
molds, 430. 
Microwave, of 
beef, microbial quality, 633. 
shrimp, survival of Listeria, 742. 
Milk and dairy foods, 
antibiotics detection in bulk tank milk, 577. 
antimicrobials from homemade cheese, 1118. 


enumeration of Listeria, 733. 
gastroenteritis caused by C. jejuni, 1153. 
human pathogens in dairy silage, 879. 
immunoglobulin G in raw bovine milk inhibits 
Rotavirus, 434. 
increased thermostability of Bacillus entertoxin, 443. 
kinetics HMF formation in heated milk, 310. 
lactoperoxidase system, 1136. 
lead and cadmium distribution, 305. 
Listeria 
detection with polymerase chain reaction assay, 
614, 867. 
in 
cottage cheese, 128. 
Hispanic-type cheese, 737. 
Mexican raw milk, 1139. 
processing plants, 404. 
retail foods, 102. 
inhibition by E. faecium, 621. 





application of bacteriocin-producing E. faecalis, 1222. 
C. botulinum in process cheese products, 1091, 1100. 
cooling of raw milk, change in spoilage potential, 915. 


microbial quality in 
BAT-type products, 70. 
Leén raw cow-milk cheese, 998. 
raw cow's milk in Trinidad, 139. 
steam injected milk, sensory quality, 1007. 
nisaplin inhibit spoilage in buttermilk ranch dressing, 
1109. 
Staphylococcus in Turkish Feta cheese, 1201. 
survival of pathogens under high hydrostatic pres- 
sure, 524. 
Yersinia in processing plants, 395. 
Milking, microbiological quality of raw cow's milk, 139. 
Miller-Fisher Syndrome, linked to C. jejuni, 1153. 
Mite, inhibited by essential oils, 560. 
Modified atmosphere packaging, fresh fish, 908. 
Monolaurin, destruction of Listeria on stainless steel, 
251. 
Monopotassium phosphate, entends shelf life of catfish 
fillets, 644. 
Moraxella-Acinetobacter, inhibition by irradiation, 197, 
Moraxellaceae, of striped bass, 1363. 
Moroccan 
cooked sausage, sheif life, 182, 820. 
mussels, bacterial loads, 509. 
MPN, detection of 
Coliforms in soft-shell clams, 1197. 
Listeria in raw meats, 943. 
Mussels, 
bacterial loads from harvest to sale, 509. 
D values for Listeria, 604. 
Mutagenicity, dihydropenicillic acid, 519, 1375. 
Mycotoxins 
aflatoxin 
bioremoval, 91, 1042 
inhibition by 
Lactic acid bacteria, a review, 1275. 
Lactobacillus, 1249. 
production resistance in maize kernels, 296. 
alternariol in sunflower seeds, 1133. 
dihydropenicillic acid, 519, 1375. 
fumonisin in beer, 1379. 
penicillic acid, 519. 
producing molds 
influenced by inoculum preparation and volume, 
430. 
on naturally fermented sausages, 426. 
N-Nitrosamines, in nitrite-cured chicken-seal salami, 
446. 
Nisaplin, inhibit spoilage in buttermilk ranch dressing, 
1109. 
Nisin, 
extend shelf life of buttermilk ranch dressing, 1109. 
inhibit Salmonella on broiler carcasses, 1077. 
reduction of Gram-Negative pathogens, 977, 1028. 
resistance of Listeria and phospholipid content, 416. 
Nitrite, cured chicken-seal salami, nitrosamines, 446. 
Nuts, mold spectra in relation to plating medium, 661. 
OC curve, in microbiological quality control, 784. 
Off flavor, in concentrated orange juice, 1260. 
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Oil, contamination of Al/ternaria toxins, 1133. 
Olives, 
copper and zinc in green-staining, 564. 
transformation of chloroplastic pigments, 1241. 
Oregano, inhibition of molds in stored grains, 81. 
Origanum syriacum, antifungal essential oil, 1147. 
Outbreaks, 
E. coliO157:H7, 597. 
Salmonellosis in Mexico, 478. 
Oxygen scavengers, enhance recovery of heat-injured 
Listeria, 244. 
Oxyhalogen disinfectant, Salmide inactivation of 
pathogens, 535. 
Oysters, 
detection method for enteric viruses, 1357. 
hot sauce, no elimination of Vibrio, 441. 
Vibrio isolation, 439. 
Packaging, 
botulinum toxin formation in 
lettuce and cabbage, 624. 
rainbow trout, 863. 
chemical migration from polypropylene films, 170. 
of fresh fish, modified-atmosphere, 908. 
Parasites, in honey bees, 449. 
Pasta, C. botulinum in Sous-Vide product, 229. 
Pasteurization, of 
liquid egg products, 1211. 
seafood products, 49. 
Peanut and peanut meal, aflatoxin extraction, 800. 
Pediococcus, utilization of fructooligosaccharide, 1192. 
Penicillium, 
as protective culture for dry sausages, 817. 
in 
cereal flakes, 809. 
fruits and nuts, plating medium, 661. 
popcorn stored in high temperature and humidity, 
1018. 


inhibition by essential oil of Origanum syriacum, 1147. 


inoculum and growth of mycotoxigenic molds, 430. 
on naturally fermented sausages, 426. 
Penicillic acid, 
bacterial conversion to dihydropenicillic acid, 1375. 
Pesticides, 
acaricidal activity of essential oils, 560. 
acaricide residues in honey, 449. 
nonacaricide pesticide residues in honey, 1271. 
residues in grains, fruits, and vegetables, 217. 
Petrifilm, recovery of Lactic acid bacteria, 317. 
pH, 
affects 
recovery of 
B. stearothermophilus spores, 628. 
C. sporogenes heated spores, 656. 
ropiness in ciders caused by Lactobacilli, 76. 
fate of coliforms in mayonnaise, 13. 
inhibits yeasts, 301. 
lysis of food-borne pathogen with Bdellovibrio, 160. 
microbial evaluation of vegetables in salad bars, 683. 
sporulation temperature and heat resistance of 
Bacillus, 239. 
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survival of Listeria in cottage cheese, 128. 
Phosphates, ' 
decontamination of chicken skin, 19. 
reduction of Gram-Negative pathogens, 977, 1028. 
Phospholipid, resistance of Listeria to nisin, 416. 
Piglets, fed with lactic acid bacteria, 1369. 
Pigments, 
copper and zinc in green staining of olives, 564. 
transformation in olives processing, 1241. 
Placopecten magellanicus, spoilage of sea scallop, 
1351. 
Plasmid 
and virulence in Listeria, 955. 
profiles for Staphylococcus, 147. 
Plesiomonas, of striped bass, 1363. 
Polyethylene, migration from packaging, 170. 
Polymerase chain reaction assay, detection of 
enteric viruses, 1357. 
Listeria, 614. 
Polypropylene, migration from packaging, 170. 
Popcorn, 
mold content in commercial products, 1014. 
stored in high temperature and humidy, 1018. 
Pork, 
antimicrobial residues, Charm Farm Test, 1129. 
Pseudomonas antagonistic towards foodborne 
pathogens, 1340. 
Salmonella 
detection using improved XLT4 agar, 115. 
survival in irradiated product, 490. 
Potassium sorbate, inhibit yeast in salsa mayonnaise, 
1257. 
Potato, fungi distribution by membrane filters, 1038. 
Poultry, 
bacterial contamination before scalding, 1326. 
bioluminescence for assessment of microbial quality, 
551. 
chilling with pyrophosphate in water, 530. 
colonization of cecal bacteria in chicks, SEM, 837. 
competitive exclusion of Salmonella with DFM 
bacteria, 1192. 
decontamination of chicken skin, 19. 
electrical treatment to destroy C. jejuni, 1330. 
feeds supplemented with organic acids, 482. 
health risks of Salmonella and Campylobacter, 326. 
irradiation 
and Salmonella survival, 490. 
of vacuum-canned chicken meat, 752. 
Listeria in 
retail foods, 102. 
Sous-Vide products after irradiation, 497. 
microbial and hydraulic evaluation of immersion 
chiller, 1386. 
nisin extend shelf life of broiler carcasses, 1077. 
nitrosamines in chicken-seal salami, 446. 
outbreak of C. jejuni enteritis, 1153. 
Pseudomonas antagonistic towards foodborne 
pathogens, 1340. 
reduction of bacteria on carcasses by scalding, 689. 
rumen-fluid media for culturing cecal bacteria, 361. 
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Salmonella detection 
in egg contents, 268. 
retail chicken products sold in the UK, 843. 
using improved XLT4 agar, 115. 
sources of Listeria contamination, 1320. 
sulfamethazine residues in chicken tissues, 922. 
survival of 
cecal bacteria after amino acic-limited batch 
growth, 1335. 
pathogens under high hydrostatic pressure, 524. 
temperature abuse detection using impedance 
microbiology, 1124. 
thermal resistance of C. botulinum spores, 758. 
Processing plants, 
contamination of pork carcasses, 993. 
environmental samples, delayed-incubation method, 
884. 
Listeria 
contamination sources in poultry, 1320. 
in cold-smoked processing plants, 502. 
recovery enhanced with repair enrichment, 404. 
visible contamination of lamb carcasses, HACCP, 
776. 
Yersinia surveillance in dairy plants, 395. 
Propionibacterium acidipropionici, 
culturing with rumen-fluid media, 361. 
Protein A, identification of S. aureus, 858. 
Pseudomonas, 
antagonistic towards foodborne pathogens, 1340. 
conversion of penicillic acid, 1375. 
in 
biofilms with Salmonelia after chlorine treatment, 
1186. 
liquid whole egg, 273. 
raw milk, cooling changes the spoilage potential, 
915. 
inhibition by 
irradiation, 197. 
lactoperoxidase system, 1136. 
Salmide, 535. , 
on 
sea food product, 49. 
shell eggs during rapid cooling, 389. 
Psychrotrophic bacteria, sea scallop spoilage, 1351. 
Psychrotrophic growth of E. coli, 
on lamb carcasses, 1183. 
verotoxin production, 352. 
Pulsed-field gel electrophoresis, plasmid of Staphylo- 
coccus, 147. 
Putrescine, in vacuum-packaged fresh beef, 284. 
Pyrophosphate, poultry chilling, 530. 
Radiation of foods, 
consumer acceptance, 175, 193. 
current status, 186. 
inactivation of food-borne microorganisms, 197. 
Random Amplification of Polymorphic DNA (RAPD), 
typing of Listeria, 609. 
Refrigeration of 
blue crab meat, Listeria growth, 1219. 
Chinese-style sausage, 1227. 





cooked Moroccan sausage, 182. - 
cottage cheese, survival of Listeria, 128. 
environmental samples for microbial analysis, 884. 
modified-atmosphere-packaged fish, 908. 
pork carcasses, microbial quality, 993. 
raw milk, Pseudomonas, 915. 
seafood, survival of Vibrios, 263. 
vacuum-canned irradiated chicken meat, 
Salmonella and C. botulinum survival, 752. 
vacuum-packaged fresh beef, 
biogenic amines detection, 284. 
Listeria growth, 398. 
vacuum-packaged rainbow trout, botulinum type E 
toxin, 863. 
Reiter's syndrome, linked to C. jejuni, 1153. 
Rhodotorula, from frozen concentrated orange juice, 
1260. 
Risk assessment, judgment-encoding methodology, 
289. 
Romaine lettuce, botulism potential, 624. 
Rotavirus, inhibition by immunoglobulin G from bovine 
milk, 434. 
Saccharomyces cerevisiae, inhibition, 301. 
Salad bar vegetables, microbial evaluation, 683. 
Salad dressing, 
antimicrobial effect of sorbate and benzoate, 1257. 
survival of E. coliO157:H7, 13, 1059. ; 
use of nisaplin, 1109. 
Salami, nitrosamines content, 446. 
Saliva, transmission of virus, 1150. 
Salmon, sulfadimethoxine residue analysis, 678. 
Salmonella 
adaptation to organic acid rinses on beef, 973. 
colonization of bacteria in 
chicks, scanning electron microscopy, 837. 
poultry fed with acids supplemented feeds, 482. 
contamination of preevisceration washed beef 
carcasses, 1065. 
control by electricity on beef surfaces, 35. 
decontamination of 
beef carcass, 368. 
chicken skin, 19. 
detection in 
eggs, centrifugation method, 931. 
liquid egg using magnetic bead-ELISA, 967. 
pools of egg contents, 268. 
poultry feeds, 98. 
detection method, Gene-Trak colorimetic probe, 
1069. 
electrical stimulation and morphological changes, 
375. 
foodborne diseases 
emergence and persistence, 696. 
in relation to food preparation behaviors, 927. 
improved XLT4 agar for isolation, 115. 
in 
biofilms in response to chlorine treatment, 1186. 
chilled broiler carcasses, 530. 
chocolate, 478. 
irradiated vacuum-canned chicken meat, 752. 
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liquid 
egg yolk, thermal resistance, 960. 
whole egg, 273. 
naturally modified fat cheese, 132. 
raw poultry, 326. 
ready-to-consume Trinidadian foods and drinks, 
651. 
retail chicken products sold in the UK, 843. 
inhibition by 
high hydrostatic pressure, 524. 
irradiation, 197. 
lactic acid bacteria in digestive tract of piglets, 
1369. 
magainin peptides, 381. 
nisin on broiler carcasses, 1077. 
Salmide, 535. 
siderophores from Pseudomonas, 1340. 
sorbic acid and cinnamon in almond paste, 547. 
on 
chickens before scalding, 1326. 
lamb carcasses, 1183. 
shell eggs during rapid cooling, 389. 
tomatoes, disinfection with chlorinated water, 829. 
penetration in cooled eggs, 473. 
rapid detection method, 847, 1023. 
reduction - 
on chicken carcasses with scalding temperature, 
689. 
with nisin and chelators, 977, 1028. 
survival 
after specific amino acid-limited batch growth, 
1335. 
in irradiated pork and chicken, 490. 
utilization of fructooligosaccharide, 1192. 
Salsa, 
antimicrobial effect of sorbate and benzoate, 1257. 
sulfites causing allergy, 95. 
Salts, 
affect 
C. botulinum in process cheese products, 1091. 
listeriolysin O secretion, 1314. 
Salmonella in irradiation, 490. 
pathogens under high hydrostatic pressure, 524. 
thermal injured botulinum spores, 813. 
extends shelf life of catfish fillets, 644. 
in 
cheddar cheese processing, bacterial quality, 54, 
62. 
Kimchi fermentation, inhibition of Listeria, 1215. 
morphological changes of Sa/monella after electrical 
stimulation, 375. 
Sampling plans, 
three-class plans in microbiological quality control, 
784. 
Sanitation and sanitizers, 
chlorine reduces fecal contamination on beef, 1294. 
decontamination of chicken skin, 19. 


destruction of Listeria with monolaurin and heat, 251. 
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heat resistance of Bacillus in seals, 1206. 
inactivation of Yersinia by chlorine, 1383. 
injury of Listeria, 410. . 
migration of chemicals from packaging, 170. 
Salmide inactivation of food-borne pathogens, 535. 
Salmonella 
biofilms in response to chlorine treatment, 1186. 
disinfection with chlorinated water on tomato, 829. 
spraying of beef carcasses, 633. 
Sausage, 
curing and model for bacteria inhibition, 1345. 
molds as protective cultures, 817. 
mycoflora on naturally fermented sausages, 426. 
quality of Chinese-style sausage, 1227. 
shelf life of Moroccan product, 183, 820. 
Scalding of chicken carcasses, 
bacterial contamination before scalding, 1326. 
reduction of bacteria, 689. 
Scallop, bacterial spoilage, 1351. 
Seafood 
bacterial loads in Moroccan mussels, 509. 
Botulinum type E in rainbow trout, 863. 
detection of 
Coliforms in soft-shell clams, 1197. 
enteric viruses in oysters, 1357. 
Staphylococci in frozen crabmeat, 853. 
FDA assurance program for shellfish, 648. 
food behaviors associated with food-borne disease, 
927. 
heat resistant bacteria, 49. 
Lactic culture inhibits bacteria in catfish fillets, 639. 
Listeria 
in 
blue crab meat, 1219, 1268. 
cold-smoked fish, 502. 
mussels, D values, 604. 
snow crab, enumeration, 733. 
inhibition by Carnobacterium, 256. 
microbiological safety of shrimp, 742. 
modified-atmosphere-packaged fresh fish, 908. 
spoilage of sea scallop, 1351. 
sulfadimethoxine residue analysis in Salmon muscle. 
Vibrio 
isolation from oysters, 439. 
no elimination in oysters with hot sauce, 441. 
survival in frozen seafoods, 263. 
Viral foodborne disease, 
Scals, heat resistance of Bacillus spores, 1206. 
Shellfish, 
FDA assurance program, 648. 
food behaviors associated with food-borne disease, 
927. 
growing water, underestimation of fecal coliform, 791. 
Shigella, survival on vegetables, 727. 
Shrimp, evaluation of microbiological safety, 742. 
Siderophores, produced by Pseudomonas, 1340. 
Slaughtering plant, 
contaminating of pork carcasses, 993, 
foodborne pathogens on lamb carcasses, 1183. 
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Smoked 


fishery products, and processing plants, Listeria, 502. 


mussels and Listeria survival, 604. 
Sodium acetate, extends shelf life of catfish fillets, 644. 
Sodium benzoate, 
antimicrobial effect on yeast in salsa mayonnaise, 
1257. 
decontamination of chicken skin, 19. 
Sodium chloride, 
affect growth of C. botulinum in process cheese 
products, 1091. 
effect on recovery of thermal injured botulinum 
spores, 813. 
Sodium nitrite, in Chinese-style sausage, 1227. 
Sorbates, 
antimicrobial effect in salsa, 1257. 
survival of Listeria in cottage cheese, 128. 
Sorbic acid, preserve almond paste, 547. 
Sous-Vide product, 
inhibition of 
C. botulinum, 229. 
L. monocytogenes, 497. 
Soy hulls, in ground pork, 573. 
Soybean casein digest broths, 
detection of heat-injured bacterial spores, 421. 
Spain, 
dynamics of population in BAT-type products, 70. 
fermentation problem in honey, 515. 
microbial quality of Leédn cheese, 998. 
nonacaricide pesticide residues in honey, 1271. 
Spices, 
antifungal activity of oregano and thyme, 81. 
inhibition of decarboxylase activity in Enterobacter, 
280. 
Spores, 
heat resistance of Bacillus in seals, 1206. 
inhibition of C. botulinum in Sous-Vide product, 229. 
recovery with thioglycollate and soybean casein 
broths, 421. 
sporulation temperature and heat resistance of 
Bacillus, 239. 
Sporolactobacillus inulinus, antilisterial activity, 570. 
- Sporolactobacillus laevus, antilisterial activity, 570. 
Sporolactobacillus racemicus, antilisterial activity, 570. 
Spray drying of bulk starter, 
death kinetics of L. bulgaricus, 934. 
Spray-washing, decontamination of 
beef, 984. 
beef brisket adipose tissue, 899. 
Stainless steel, Listeria biofilm 
destruction with monolaurin and heat, 251. 
formation, 24. 
Staphylococcus 
coagulase and protein A production, 858. 
decontamination of chicken skin, 19. 
identification using GC of cellular fatty acids, 1234. 
in 
frozen crabmeat, 853. 
raw cow's milk, 139. 





ready-to-consume Trinidadian foods and drinks, 651. 
shellfish, FDA assurance program, 648. 
Turkish Feta cheese, 1201. 
inhibitions by 
high hydrostatic pressure, 524. 
irradiation, 197. 
Salmide, 535. 
siderophores from Pseudomonas, 1340. 
Sorbic acid and cinnamon in almond paste, 547. 
on 
seafood products, 49. 
plasmid profiles and gel electrophoresis, 147. 
Starter culture, 
in Chinese-style sausage, 1227. 
in Turkish Feta cheese processing, 1201. 
spray drying, 934. 
Steam injection of milk, sensory and microbial quality, 
1007. 
Sterilization of packaging with hydrogen peroxide, 170. 
Streptococcus 
in Turkish Feta cheese, 1201. 
inhibition by irradiation, 197. 
Sucrose, affects Salmonella in irradiation, 490. 
Sulfadimethoxine, analyses methods for Salmon 
muscle, 678. 
Sulfamethazine residues in chicken tissues, detection, 
922. 
Sulfite and sulfur dioxide, 
affect ropiness in ciders caused by Lactobacilli, 76. 
allergy caused consuming salsa, 95. 
Sunflower seeds, Alternaria and Alternarial toxins, 1133. 
Surface, 
heat resistance of Bacillus spores in seal surfaces, — 
1206. 
Listeria biofilm 
destruction by monolaurin and heat, 251. 
formation on stainless steel, 24. 
Salmonella in biofilms, 1186. 
Surface hydrophobicity, effect on adhesion events, 
1034. 
Synchytrium endobioticum, 
distribution measured by membrane filters, 1038. 
Temperature abuse, 
broiler carcasses, 1124. 
growth of E. coliO0157:H7, 1307. 
Thermal resistance of C. botulinum spores, 758. 
Thermoprotection of Vibrio by chitin, 513. 
Thermostable nuclease, identification of S. aureus, 858. 
Thermotolerant 
bacteria in fish, 49. 
Listeria, enhanced recovery method, 29. 
Thioglycollate, detection of heat injured bacterial 
spores, 421. 
Thyme, inhibition of molds in stored grains, 81. 
Tomato, 
antimycotic activity of garlic extract, 322. 
Salmonella disinfection with chlorinated water, 829. 
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Toxoplasma, foodborne diseases emergence and 
persistence, 696. 
Trichosporon, from frozen concentrated orange juice, 
1260. 
Trinidad, microbiological quality of 
raw cow's milk, 139. 
ready-to-consume foods and drinks, 651. 
Turkey, Staphylococcus in Feta cheese, 1201. 
Tyramine, in vacuum-packaged fresh beef, 284. 


Tyrophagus longior, mite inhibition by essential oils, 560. 


United Arab Emirates, Listeria in retail foods, 102. 
United Kingdom, Sa/monella in retail chicken products, 
843. 
Vacuum packaging 
biogenic amines detection in fresh beef, 284. 
Listeria growth in beef, 398. 
of 
beef, microbial quality, 633. 
canned meat, irradiation, 752. 
rainbow trout, botulinum type E toxin, 863. 
Vegetables and plants 
botulinum toxin production in lettuce and cabbage, 
624. 
chlorine in cucumber hydrocooling water, 541. 
copper and zinc in green-stained olives, 564. 
determination of aldicarb, 217. 
disinfection of tomatoes with chlorinated water, 829. 
Herpes virus transfered to lettuce, 1150. 
Listeria in 
Kimchi fermentation, 1215. 
retail foods, 102. 
microorganisms in salad bar vegetables, 683. 
preservation of almond paste, 547. 
properties of dehydrated asparagus, 804. 
survival of Shigella, detection by PCR, 727. 
Verotoxin, production by E. coli, 352. 
Vibrio cholerae, 
foodborne diseases emergence and persistence, 
696. 
in frozen seafoods, 263. 
thermoprotection of chitin, 513. 
Vibrio parahaemolyticus, 
detection with ELISA, 873. 
inhibition by irradiation, 197. 
Vibrio vulnificus, 
foodborne diseases emergence and persistence, 
696. 
in oysters with hot sauce, 441. 
isolation from oysters, 439. 
4-Vinylguaiacol, conversion from ferulic acid by yeast, 
1260. 
Viruses 
detection method in oysters, 1357. 
foodborne diseases emergence and persistence, 
696. 


foot-mouth disease in beef, processing effect, 165. 
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Herpes virus applied to food ee gloves, 
1150. 


inhibition by irradiation, 197. 
Vitamins, light effect on lentils during stehing, 692. 
Wart disease of potato, fungal spores distribution, 1038. 
Water, 
bacterial loads in seawater, mussel harvest, 509. 
chilling immersion of poultry, 1386. 
content affects Sa/monelia in irradiation, 490. 
electrical treatment of poultry chiller water, 1330. 
fecal coliform in shelifish-growing water, 791. 
heat penetration of liquids in metal containers, 108. 
recovery of Bifidobacterium, 1142. 
samples, delayed-incubation method for microbial 
analysis, 884. 
soaking of lentils, effect of light, 692. 
spraying of beef brisket for decontamination, 899. 
wash of 
beef carcass sides, 1114. 
preeviscerated beef carcasses, 1065. 
Water activity 
effect on 
fermentation of honey, 515. 
growth of related Aspergillus, 86. 
inoculum and growth of mycotoxigenic molds, 430. 
Watermelon, survival of E. coliO157:H7, 105. 
Whey cultures, for Argentinian hard-cheese, 796. 
Xenopus laevis, inactivate food-borne pathogens, 381. 
XLT4 agar, Salmonella detection, 115. 
Yeasts 
in 
frozen concentrated orange juice, 1260. 
Leén cheese, 998. 
salsa mayonnaise, 1257. 
salts processed cheddar cheese, 54. 
inhibition by 
hydrostatic pressure, acidity and heat, 301. 
irradiation, 197. 
sorbic acid and cinnamon in almond paste, 547. 
on vegetables in salad bars, 683. 
Yersinia enterocolitica 
foodborne diseases emergence and persistence, 
696. 
in dairy 
processing plants, 395. 
silage, 879. 
inhibition by 
chlorine, 1383. 
irradiation, 197. 
siderophores from Pseudomonas, 1340. 
on lamb carcasses, 1183. 
Yogurt, recovery of Bifidobacterium, 1142. 
z-value, theoretical evaluation of kinetics in heat 
processing, 39. 
Zygosaccharomyces bailii, inhibition, 301, 1257. 
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